CHOCOLATE COOKIES 


14 cups sifted all-purpose legg 
flour 2 sq (2 oz) unsweetened 
Y4 teaspoon baking soda chocolate 
VY teaspoon salt 1 teaspoon vanilla 
V2 cup shortening extract 
l cup brown sugar, firmly ¥2 cup buttermilk 
packed lcup chopped walnuts 


Start your oven at 350F or moderate. Sift flour, baking 
soda and salt together. Work shortening until soft, then 
add sugar gradually, beating until smooth. Add the egg 
and beat the batter hard. Melt chocolate over hot water 
and stir into mixture along witli vanilla extract. Now stir 
in buttermilk, sifted dry ingredients and walnuts. Drop 
from teaspoon onto ungreased baking sheets and bake 
12 to 15 minutes. Makes 3 dozen. 


